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CLEVER IDEAS
N FUR SETS

BY LUCILLE DAUDET.

LOVELY fur set was scen thls
‘A! week, which consisted of a
' | Jarge muff, 2 small tie and one

of the new Lancer toques. This
set represents all that is new and at-
tractive in the world of fashlon. It is
a Parls model created by oue of the
most famous dressmakers in the Place
Vendome and yvet it Is within the grasp
of all. Il need not necessarily be ex-
pensive; It certainly would not be dif-
fAcult to make.

It was treguently pointed out that
the chie potion of the present season
ig the combination of ultra-large mufls
and very small ties, and vice wversa.
The idea !1s a quaint one, and the real-
jiv,. as one can judge is eminently ple-
turesque,

Nearly all the pew sels are mada of
some soft fabrie, such as velvet, duve-
tyn, brocaded satin aud so forth, com
bined with bands of fur.

Those who possces handsome f{les
and mwuffs are, of course, wearlng
them, but those who find it necessary
to purchase something new invariably
choose a clever combination of ma-
terial and fur.

Take, for example, the big “Chloese-
lantern muff"—for that is the name
given to this special model—was made
of tete de negre velvet llued with 1am-
on-vellow satin and trimmed with light
colored fitch.

The delightful little tie, which was
finished off at the left side with a
smart bow was made of the same ma-
terial, o was the high Lancer toque.

For example, the materials might be
gsapphire-blue velveteen and imitation
black fox. with linings of black satin;
or pearl-gray velveteen trimmed with
bands of gray squirrel or with that
charming fur which looks so like cLin-
chilla but which is in reality cleverly
dved rabbit: or black velvet with
bapds of imitation wht:::. foxt.h;he lin-
ings being of lvory white salin.

ﬁ"hese fles nrers;killully lined, and
stiffened so that they make a frame
for the face; at one side they are tied
in a loose bow, after the manuner of the
o de en

When the tour de cou is ma -
tirely of fur it is mow the fashion to
finish it off with & very large bow and
long ends, made of wide safin ribhon.

Any of the combinations suggestelcl
would give splendid results, especial-
1y the sapphirs blue rclvnmm.\!njll-
tation black fox and black satin. Duve-
tyn, in any soft pastel tint, might be
used Instead of velvet and bands of

ut instead of fur.
mirlsibtool:i. the bersaglier! lshttw l;a(il;
for the moment. This chapea
i:tgmmed for all the world like that of
Italy's military man, and the big fia
rosette of cogue plumage is supple-
mented with mass of featherinesa
which cascades down to the shoulder.

FASHIONS

BY MRS. KINGSLEY.

OR wear at home the picture
frock arrives. It has never
been more welcome Lhan now,
this easily assumed toilette

which helghteps the individuality and

beauty of every wearer, and is an em-
inently comfortable cholce.

A charmingly original design was
seen the other day, the quaint detalls
of which should be emphasized by Uts
reproduction In artistic colorings and
materials, such as olive-green, old rose
or sapphire-blue velvet, with embroid-
ery worked in dull gold thread on
bands of charmeuse to match.

The design is patterned as & four-
gored, high-walsted skirt, measuring
about three and a half yarcs at the
hem, the top, which extends about
three inches above the pormal waist-
line, being joined to a lining bodice
which is cut with wide armholes to
take the sleeves. The material bodice
is mounted over the llping and fast-
ened at the left shoulder and side
geame.

Belge wlill ba the favorite color ir
the right shade can be procured—a by
no means over-becomlng tint. But it
goes well with furs and that In itself
is something. “Tete de negre,” plum,
gray and marine blue are other popu-
lar colors, none of them making for
brightness, Sometimes, 100, the pur-
chaser will fancy one of those delight-
ful tiny checks and plaids with a tinge
of dark green in them which come from
Paris. But, though gabardine and its
kindred are supposed to have been
thrust into obscurity, they reappear
under the name of gabricord, which is
first cousin to gabardine and whip-
cord.

A favorite design has been marine
blue velour sombred down with a deep
skuok collar buttoned high, skunk
¢dging the skirt and the long sleeves
unmarred by that unbecoming sug-
gestion of an epaulette puff at the
shoulders. Those whose taste iz more
gaudy bave added dull silver brald or-
namente. As no one is buying even-
ing dresses openly as such, the afier-
noon frock In its most charming form,
its spreading white or black tulle
skirls trimmed with dull silver or gold
brald, long transparent sleeves and
high neck, with severe bare throat, is
the chosen war-wear.

Bkirts that are flounced from walst
to hem are also to be seen, and are
speclally successful 1{n the case of
Eowns that are carried out In some
trapsparent fabric, mounted over a
separate foundation of soft Japanese
silk. A delightful little dress of this
description, intended for half-mourn-
Ing, 1s carried out in black spolted net,
and mads up over a white allk under.
robe. skirt cousiste of no less
then seven little flounces of black
spotted net, each one bordercd at the
exireme edge with black velvet ribbon.
The bodlce has three small frills to
match, arranged around the shoulders
to give the effect of an old-fashioned
berthe. Above these frills the bodice
is filled In with a chemisette of fine
black Chantilly lace, continued tn the
form of a high collar, Black lacs Lo
match composes the sleeves, which are
drawn at the wrist in bands of black
velvet, Binished with small fiat bows.
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YOUR SKIN

OME skins are sensltive to cold
l‘ and direct contact with wintry

winds ts hard on them. But

though vours Is delicate it
aend pot keep you from gelng out this
winter if you will give it reasonabls
good care. A ecoat of good skin food
cream, well rubbed in and dusted ever
with rice or taleum powder, should be
applied as soon as It begins to get
cold. This »111 prevent the wind from
chapping and drying the skin too se-
verely.

It is quite fatal, ton., to bathe tha
skin immediately before or sonn afier
exposing It, for this takes the oil from
the skin and causes It to chap. On
comlng inside it is best to rub a rias-
Bage cream on the face, and after al-
lowing it to remain on long encugh to
soften the skin surface, wipe it off
with a soft muslin cloth. Then if the
skin Is In need of it, it may be bathed
with warm water and soap, An
astringent lotlon should be used after
to close the pores,

Try the following liquid so
for green liquid soap,
mended for fine
Which have the p

ap recipe
which Is recom-
skins or for those
ores extended. Take
equal partas of Blyeerine, water, alco-
hol and green castile s0ap. Shave the
804D over the water aud stir over the
fire until the mixtyre Is smooth, Add
the glycerine, and lastly, after the
kettle (s remaved from the fire, add the
aleohol. Add a tablespoon of eau de
cologne it pPerfume {5 desired,
In a case of blackhea

should be gteamed and tredanled
week.  Alwaye apply
C¢ream to face and throg
off thoroughly before steaming. The
blackheads should be removed 1mm;-
dia tely after the steaming. Then nas-
sage for ten minutes with a soft towe!
which wil] remave all the grease, L‘st;
& cleansing cream every night and a
toilet Water in the mornlog Instead
ol‘_nrdlnnrr water. Take a tub bath
daily, use a bath brush oo the body,
but not on the face.

the face
twice a
the cleansing
L and wipe {t
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HE
light and dark velveteen is a

method employed to clean

Tl
simple one. A lather of white
80ap is made, into which the
velveteen Is dipped, then placed on a
board or table and scrubbed the way
of the pile with a c¢lean nail brush un-
tl all dirt has been removed, when it
Is rinsed In clean cold water, but not
squeezed or wrung, as this would
spoll the plle. It is dried in the alr
and sometimes the back is drawn over
a bot iron, but this ia not chsolutely
necessary, Light velvets are cleaned
by gently rubbing with a Hannel [re-
viously dipped In kerosene: or, if the
material be goiled In spots only, by rub-
bing with a piece of fat bacon or but-
ter, when the wrong side requires
drawing over a hot iron in order to

raise the pile.
n elbow upon a table, and raise
and lower it from the leve! of
the elbow to the shoulder This fs ex-
actly the work done by the heart at
each beat. Do this about seventy or
elghty times 2 minute, and sece bow
long you can keep It up. The bearrt
keeps it up from before birth to Jjust
after death, perhaps seventy years. It
never fakes a rest; It never sleeps.
The heart has been known to break
from the strain of sudden emotion.
Anger will Increase the work of the
heart from 152 to 224 foot-pounds a
minute, Therefore, “Keep vour tem-
per,” 1s good physioiogical advice. The
heart of a healthy man was tested be-
fore he ran to catch a train; it was
beating 162 loot—pcun:f'a of work a min-
ute. It was tested immediately after
the run; it was beating 180 to the
minute and doing 360 foot-pounds of

work a mioute.
m another, remarking that the
articles are silver and the
fruit acld will not ruin them. But do
they stop to think what the silver will
do to the fruit? It polsons it, even
though the spoon is sliver. There Is
& chemical process between the fruit
acld and metal which makes the fruit
unfit for use. This 18 even more so
where genuine sllver la not used.
Lard will turn a spoon green In a few
days in hot weather, yet often u silver
spoon will be left {n the lard can. Vin-
egar brought from the store will be
left for hours in the tin bucket, {hen
Doured Into a glass jar. Remewber

AKE a two-pound welght in the
palm of the hand, resting the

ANY Women leave sllver spoons
In preserves from one meal to

lo keep lard In tin or porcelain, acids
In glass, sugar In & porous crock or
glass jar, galt in a wooden box or
glass receptacle und gpices in tin that
they will not absorb odora or flavors
from each other If placed in poper.
Keep chocolate in a closed dish 2r pa-
per box. Bitter or sweet chocolate or
cocon powder wlil absorb any odor
near by, even the wood odor of a cup-

board
i I |
scrim. It Is a good ldea to
work the scalloped edges with
dark-green silkateen, then make a
scroll design, plain and simpie, in
green outline stitch along the border
edge. One pair of curtains that cost
less than a dollar were outlined with
pale green and a row of green grape
leaves was used as a border dvsign.
being outlined with silkateen and vein-

ed with white silkateen
warmer bed coverings. This
gcason the dlaplay of soft
down quilts and cosy, ficecy blankets
Is 80 attractive that many women will
be templed to buy whether there is
necessity "for it or nol. Amongz the
noveltles seen is a new and practical
idea in the ghape of a single blanket.
The usual double blanket ig bragy
and often too warm. The single hlan-
ket Is double faced and a little thicker
tban the blanket that is sold in a pair.
It comes In solid colors as blue, pink,
old rose, yellow, dainty shades of lay-
ender, and two tones of gray. The
facing I8 a tint of cream and the bind-
ing a broad band of satin ribbon
matching the color of the upper side.
Some are bordering In Greclan design,
others grith broken stripes. Only a
light weight spread 1is necessary at
night over this kind of blanket, and
that only for protection rather than
for warmth. The checkerboard blan-
kets are very cosy looking. In white
and rose they provide an attractive
toueh of color in a room. They are
the same color on both sides, These,
too, are bound with ribbon to match.
Then there are blankets showing all-
over designs in floral and conventional
effects. These will not show soll easi-
ly and will be good for beds made up
on the porch or for bungalow use.
Especially good for the porch is a tan
blanket covered with dots and fine
stripes In & color, as deep rose, Bel-
gian blue and wood browns.

-

NEXPENSIVE dining-room cur-
fains can be made of ercam

ITH cool nights the good house
mother becomes interested in
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THE MOTHER-IN-LAW PROBLEM

BY EDNA EGAN,

HAVE (he best mother-in-law
tbat ever happened,” sald a
bride of last spring.
“By all the rules of the game
You ought to be at daggers-drawn with
your mother-io-law by this time,”
laughlngly remarked the friend who
was visiting her.

“We don't see each otlgr
enough for that,” said the bride. “But
DO malter what dlsagreements we
might have about things, I shall al-
Wuys canslder her one of my very best
friends. She taught me how to man-
age Willlam.

“Willlam las a nice boy. He's lova-
ble and I think all the world of him
2nd he does of me—of course. But
he's terribly overbearing and he takes
the least litle chance to be selfish. 1
ratber llked his masterfulness before
we were married—thought it wag an-
I¥. you know. 1 didn't realize how it
might turn out after we were mar-
ried

“But William took It 1inte his head
that he was supreme boss of the uni-
verse, including me, without walling
for the honevmoon to wane, I had to
do jusl exactly as he wanted or there
was trouble—and he didn't always
suit my nceds or convenience by any
means. He'd go away, too, without
mentioning where he was golng or
when 1 could expect him back, and he
would arbitrarily change any plans
or engagements l'd made, to suit Lim-
self, no matlter how embarrassing it
was for me.

“He also took to dictating what we
should eat and what I should wWear,
and the kind of company I sheuld
keep.

“At firsi 1 tried to please him. 1
walted on him like any foolish bride,
and tried to keep a smwillog face for
him all the time. I avoided quarrels
—we're nol a quarrelsome family at
home, anyway, and [ really didn't
know how to quarrel. [ cried my eyes
out privately, but never let Willlam
know it

“Then Willlam’s mother pald me a
visit,

“‘How's WIII dolng?”
with a significant look,

“I tald her he was dolng pretty well.

“"Any unplessantness yet?™ she In-
quired.

"I asked her what she meant.

“‘Has he been trylng any of his

nlten

she asked,

high borse actlons on you?" she asked.
‘Does he let you call your soul vour
own? Have you any rights at all?”

“"Then I began to ery and told her
everything that was ecating up my
heart.

“'I'oor yoingster,” she said, when
I'd finished. Just that. She's not a
sentimental woman and she didn’t take
me in her arms and pet me. But she
gave me some good advice.

“'Will alwaye had that kind of dis-
position,” she told me, ‘but if you ever
see him In my house you'!l notice he
docsn’t {ry any of it on me or the rest
of the famlly,

“'Will started out to boss me when
ic was a baby. Being the first-born he
got his way at first. 1 didn’t believe in
whipping children, so I tried every-
thing else first. But one day I used
the strong-arm argument with him
along with his dad's No. 11 slipper.,

“*The transformation in Will was
magnoificent, He was doclle and lov-
ing for @ week. Then he needed an-
other applicaiion and he was an augel
child for a month. Since then I've
applied punishment whenever it was
vecessary and WIill has a heap of re-
spect for his old mother.

" ‘Now you—you're too goft,’ she gald
to me. ‘You give In and Will thinks
you're just mush. I'll bet he's getting
tUred of you already—he always does
g¢t tired of the thiugs he gets too Casy..
He hates monolony, loo. Stir things
up—not & little, but a whole lot. Don't
try to look just so nice all the time.
Surprise him. 8how him you have a
temper. Don't cry, for pity's sake.
Make a row. Hit him with something
—and hit bim bard. When he makes
things unpleasant for You, make 'em
more  unpleasant [or Lim. That
wouldn't work wilh sall men, but ft
works with Will. He's got to be
bluffed.’'

"I took her advice,” sald the bride.
"I certainly did surprise Willlam. He
oblected to my calling up mother to
make an appointment for the next
day, 80 I hit him with the telephone
and then threw the Ink botile at him,
1 also made the appaidment and
Willlam lhad to eat at'a restaurant
next day. Also he hud to pay for the
damages to the telephone and our car-
pet. And really—I'm begioning to en-
Joy the game, though Willlam's get-
ting so sweet-tempered that | don*t
&et 28 much exerclse now as I'd like!"
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Sweet Potato Ple. utes, adding salt and half piet ?1!
. e or rich milk. Then add grad-

Boll potatoes until well dene. Peel €ream or rich ml nen ag 3
aud slu{'c. L-l:.\-: a deep pie pan with ually the strained tomatoes; pour over

the salmon and loast and serve. Thiy

ood plai )aste and arrange the
e § . is deliclous.

sliced potatoes In layers, dotting with ]
butter and sprinkling sugar, cinnamon Sponge Pudding. ¢ four,
and nutmeg over each layer. Pour Two heaping tablespoonfuls o .
over three tablespoons of whisky and !Wo even tablespoonfuls of suga? bt:;-
about one-half cup of water. Cover pint of milk, one tablespoonful o

= s ook bolling

asiry d bake. Serve ter; rub smooth and t_ool\ to a
I\?Smw“h S ] point. Add yolks of six eggs and 1h|':n
) Eggs. the beaten whites of six eggs Bake

: rate Y e
For an egg salad remove the shellg 00€ hourin a “.mdl:.r‘u‘i. t;‘;:n;h?fal ;:l
from a dozen hard-bolled eggs, cut 41sh in a pan of hot wate ‘e only
< > £ & .ol-a Dudding is baking and remove
them in two, and take out the volks 2 S Use any bot
without breaking the whites. Runh the When ready to serve
ol . auce with either lemon or sherry
yolks to a paste with an equal quanti- 5 : is recipe serves
ty of sardines, from which the skin Wine for Odvoring. This reclp
and bones bave been removed, apd seg- €izht people.
son with salt, paprika, and lomon Creamed Cold Nlaw,
julce.  Heap the mixture into the To one wedium head of cabbage--40
Whites and arrange It on lettuce lpaves, 1ot use any of the stalk, as it makes
Dress with mayonnaise. it bitter—chop fine, mix with five ta-
Cooked Dressing, blespoonfuls sugar, five tablespuon-
Yolks elght eggs, eight level table- fuls of vinega. five tablespoonfuls 0:
spoonfuls sugar, one level tablespoon- ©Te28m, a teaspoonful of salt, snd
ful flour, one level teaspoontul salt, a Pinch of celery seed. Mix thoroughlf.
little red pepper, (scant) one-half cup- Stewed Oysters With Champagne.
ful butter; beat well. Add one and Pul {wo ounces of butter into a chal-
one-half cupfuls of vinegar; cook over Ing dish and on this lay two dozes
slow fire; stir constantly. lirge oysters. Strew these with fine
Southern Baked Potaloes, bread crurubs that have been browned
Bake large, smooth potaloes until @ little with butter; dot pieces of but-
well dome; cut slices of pecling from '6F over them, sprinkle” with a litds
the sides, scoop out the potato, wash Salt and pour in about half plot U'
well with butter and salt, place a por- Champagne, Cover tightly and let cook
;.00 of the seasoned potato in the cmp- 0T about five minutes, befng careful
ly shell, then a tablespoonful of 'hat the oysters do pot get overdond
creamed chicken, made rather thick; Banana Pariailt,
finish flling the shells with the mash- Peel three bananas, scrape off the
ed potato, return to the oven, Jet re. coarse ihreads and press the puip
_:‘ndc:nb:_l;:fe until the potato has putfed through a sieve. There should be oné
ned sigihtly. cup and fourth of the pulp. To the
Kldney Pie, bulp, add three-fourths of a cupful of
beef kidneys, cut up in SUBAr and the juice of half a lemon;
small pleces, two good slices of pork, C0ok the mixture over hot water wntil
one onion, about a quart of water. sea. thoroughly scalded, then se* aside to
son highly with ealt and pepper; cook become cold. Beat one cup and a half
about one houor, then add dve  or gix ©f double cream till firm. Cut floe
botatoes, cut up in slices, and cook an C¢itron, candied apricots or pineapple:
hour longer; add more water If neces- Abd Maraschino cherries to fill a cups
sary. Just before done, thicken with POUTr over these three tableapoonfuls
a little flour, pour into a deep dish, ©f Jamalca rum and let it stand an
place oo top a good pasiry crust, mai bour or, when convenient, over uigh
ing holes In {t, and bake until crust 1s Have a quart mold lined with paper
done, then serve, and thoroughly chilled. Stir the fruit
L Clam Fritters Batter, into the banana mixture, fold the fruit
Yolka of two eggs beaten well, agq ™IXture and creamn together, and turd
half a cup of milk or water and ope MO the mold, filling it to overflow:
tablespoon of olive ofl, one salt spoop COVET With paper, press the cover
of salt, one tablespoon of lemon jujes 99WN Over the paper, then pack io
and one cup of flour, or enough tg ©94ual measures of salt and crushed
muke a drop batter. Drain the clams, 1“® Let stand three hours.
chop the hard part, use liquor of the Economy Roast.
clams If much instead of the water, , Take a pork steak with the round
add the clams; fry by small spoonfuls POne In it about two inches thick, salt
In hot fat. and pepper on both sides, then make 8
Salmon and Cream Tomatoes o Toast dressing of moistened white bread,
Toast bread to a golden Mowa. Hark about two cups and a half; two lurge
ter and lay on each slice ‘can aain.-m- of a» or (hree small ones, & halt oup
cover and place in hot oven five m‘:“- Of raising, sall, pepper, and sage l:
utes. Put half can lomatoes mﬂ- tnete; lay dressing on hall of om;“r
o feepan With a pinch of soda, stew yoo Lo\, (€ other half over and se
a few minutes then strain Put & o UP: Put in a roaster and roast with 3
blespoon of butter - 3 ta- little water for two hours. Whed

and tw
place over a slow fire, lllro ‘_:L ';'f;:‘_- done seérve with fried apples and alic?

Take two

down like bread,




